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Stuffed Artichoke Hand breaded and fried

Fresh Tomato, Basil and
Garlic on Italian Bread dé& %MZ@ 995 mozzarella sticks
0.95 With shrimp & crab 12.95 7.95

Fried & served with garlic Aioli

8.95
Toasted Cheese Ravioli %M?}éé L% Snails in garlic mogio Marinated eggplant salad with olives

6.95 9.96 celery, and peppers
7.95

Q%E st » 10.95 gedm}éé egmm

' @ Shrimp in garlic cream sauce %(m %

Select cheeses, olives, and meats W{%&fﬁ 995
9.95

Broiled shrimp Italian style

Roasted garlic, caponata & caprese

10.95 6.95
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Cp 3.95 PBoul 7.95 néalata Soscana Slices of fresh Mozzarella, tomatoes and
CLQ@ g ol Mixed greens with apple, orange, basil with extra virgin olive oil and cracked
¢ cranberries, grapes and walnuts in a balsamic black pepper
895 vinaigrette. 9.95
*('% ’ 9.95
aesar 4 W LW CoNn %&n&ng
6.95 Fresh grilled salmon over baby greens,
With chicken 9.95 fresh asparagus and reggiano parmigiano

With shrimp 11.95 v ( 2 ; Cé gc 72.95
m %&QW Seared ahi tuna on a bed of fresh spinach, Mm %6

Romaine lettuce tossed with gorgonzola, tomato, ol.ives and Qnion tqp ped with a Wedge of Iceberg lettuce served with ancho-
mushrooms, artichoke hearts, balsamic ginger garlic dressing vies tomato, onion, gorgonzola cheese, fresh
vinegar and virgin olive oil. 12.95 lemon & virgin olive oil.
895 895
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All entrees served with fresh baked Italian bread and Zuppa di Giorno or house salad.

Y wstar

@ asla con gty& Traditional spaghetti served with meatballs or sausage in Sicilian style red sauce 72.95
%W Our famous cheese lasagna topped with meat sauce 13.95

ettuceini % 1295  With chichen 1595 With Ghrimp 17.95 Mith Lbster 2495
%ym& WMarinara 11.95  Wih Colimare 1495 With Chicken 1495 ~ MWiih Ohrimp 16.95 Wiih Lotbser  25.95

%’0& Hand made ricotta filled ravioli with meatballs, sausage or meat sauce 18.95
% con %W Hand made ravioli in a mushroom cream sauce stuffed with chicken, prosciutto and capocollo 10.95
% con %W@ %@0 Fresh diced tomato, basil and garlic tossed with pasta and virgin olive oil 71.95

%W (@Mm@ Angel hair pasta sautéed with baby peas, mushrooms and capocollo in a rich tomato cream sauce 7595

%ﬂl&%&' CON %@M Pasta sautéed with fresh broccoli in a rich tomato cream sauce 13.95

%%W %MW Shrimp, prosciutto, mushrooms & capocollo sautéed with black pepper and olive oil on linguini 7595

Wfd/ Sautéed fresh vegetables in choice of white cream sauce or sautéed garlic and olive oil on Fusilli pasta 7295

%ym& CON %&k Linguini pasta in traditional clam sauce 15.95

% con Frutle di %ﬂé Shrimp, bay scallops, mussels, clams and calamari in a tomato cream sauce over linguini 2495

%Ww %WW@Fresh eggplant breaded and served with melted cheese and red sauce. Served with side of pasta /3 95
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All entrees served with fresh baked Italian bread and Zuppa di Giorno or house salad.

D olle

@% %Wlm Chicken breast sautéed in a delicate white wine & lemon sauce. Served with Fettuccini 16.95
@2//0 %m % Breaded chicken breast on bed of rigatoni and topped with a rich artichoke cream sauce 76.95

@% @/Zm Breaded and rolled slices of chicken grilled on a skewer and served in a lemon garlic and fresh basil sauce 7695

@ ollo %ﬁmBmiled chicken breast in a lemon, garlic and fresh basil mogio. Served with fettuccini 15.95
@ ollo %@dh Chicken breast sautéed in a Marsala wine sauce with mushrooms. Served with side of fettuccini 156.95
@ ollo %‘;Mw Chicken breast sautéed in a delicate cream sherry sauce served with side of pasta 15.95
@ ollo eon % ?MWW Chicken breast sautéed with fresh broccoli in a rich three cheese sauce 16.95
@ ollo @ MWW Chicken breast breaded and served with melted cheese and red sauce. Includes side of pasta 16.95
@ ollo @?M Breaded Chicken breast on a bed of linguini topped with a spicy tomato cream sauce 15.95

trells

% @ teallar Tender medallions of veal sautéed in white wine sauce with lemon and capers. Served with fettuccini 1895
% %@dh Tender veal cutlets sautéed in marsala wine and mushrooms. Served with fettuccini 1895
% @ WWWW Tender milk fed veal breaded and served with melted cheese and red sauce. Includes side of pasta /7,95
% %&WW@ Breaded Veal cutlet topped with shrimp, scallops and mussels in a reduction sauce on linguini 21.95

% % 7/ %Veal, spinach, provelone and prosciutto combined with a delicate roasted garlic wine sauce 19.95

Dice

gém?}éé @?ﬂﬂﬂh Breaded jumbo shrimp grilled and served on a bed of penne with a spicy tomato cream sauce 24.95
% d %oww @ tealla Fresh Tuna filet Grilled and served with lemon garlic and capers. Served with asparagus 719.95
gmw alla gﬂgéa Fresh grilled salmon filet with garlic butter. Served with asparagus 1895
%&WMM Fresh fish, lobster, jumbo shrimp, scallops, mussels and calamari in a delicious tomato broth 25.95
gém?}éé @2%&%6 Jumbo Shrimp broiled in garlic, butter and seasonings served with side of fettuccini 19.95
gaW& %CW Shrimp sautéed in a delicate cream sauce served with side of pasta 719.95

¢ %ﬁdfd @}m&m 8 oz lobster tail broiled on a skewer and served with a lemon, garlic and basil mogio 2895
DBistecca

géd@bm& i ;%%& Medallions of beef tenderloin grilled and served with choice of sauce and side of fettucini 23.95
@2&‘6@0@ CoNn @% Beef tenderloin slices sautéed in a rich mushroom peppercorn sauce on fettuccini 23.95
@2&‘6@0@ %@ Breaded filet of beef tenderloin topped with mozzarella and lemon garlic & basil mogio 2895
% e %66 Classic surf & turf with a 6 oz filet and lobster Spiedini. Served with side of pasta or vegetable 36.95
QZKM i <%gz¢ Prime aged beef tenderloin filet cooked to order and served with your choice of Chianti peppercorn
Demiglace or cream peppercorn sauce also includes side of pasta or vegetable. Sy 20.95  {4uy 32.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



